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artlett Woods Retirement
Community has everything you’re looking for: large
bright and airy apartments,
the privacy only found in a
small intimate community,
two bedroom units even
when only one requires special assistance, and of course,
its famous “pets are welcome” policy.
Bartlett Woods Retirement
Community is midcoast
Maine’s most accommodating
choice for either independent
or assisted living. Choose
from a variety of apartment
or cottage options.

Midcoast Maine’s Most Inviting Retirement Community
207.594.2745 (ext. 3) • info@bartlettwoods.com
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Summer Wine Fest 2008

June 6-15 Program Schedule

All Summer Wine Festival events are at the Samoset Resort except the June 6
opening night. For reservations, call 594-2511 or visit www.summerwinefest.com.

Friday, June 6
Kick-Off Grand Tasting Reception at
the Farnsworth Museum
7-9:30 p.m.

experiencing a lavish assortment of hors
d’oeuvres. It couldn’t be better as you amble
from station to station getting a sense of
today’s vin scene, all in view of picturesque
Penobscot Bay. Whether you’re a seasoned
expert or an intrigued novice, winery representatives will welcome you as they mix useful knowledge with samples of their craft.
But remember, tickets for the Grand Tasting
are limited and will sell quickly. Avoid disappointment; order your tickets online today.

Join us for a spectacular summer evening of wine,
jazz and art on the lawn of the Farnsworth Art
Museum in downtown Rockland as we kick off
the opening of the second annual Summer Wine
Fest. The Grand Tasting will feature favorite
Maine chefs at cooking stations, winery representatives, cheese makers, local wine retailers,
$69.95 per person, plus tax and gratuity.
and the opportunity to stroll through all of
the Farnsworth’s buildings and exhibits,
“Cow” by Alex Katz
open only toWine Festival attendees for this
special night. In celebrating Maine’s role in
American art, the Farnsworth Museum
offers a nationally recognized collection of
American art in elegantly appointed galleries. Maine’s uniquely pivotal role in our
cultural history, particularly the visual arts,
makes the Farnsworth one of the premier
regional museums in the country.
The Grand Tasting reception is the
perfect opportunity for wine, food and
art lovers to come together and get
acquainted with the latest food trends by

Saturday, June 7
Hess Collection Winery Grand
Vintner’s Dinner with
Winemaker Dave Guffy
Reception at 6 p.m. with Passed Chef’s
Canapés
Four-Course Dinner at 7 p.m.
The Hess Collection Winery was founded on
Donald Hess’ belief that great wines come
from vineyards of distinction. Hess’ steep
mountain vineyards rise nearly 2,000 feet
above the valley floor and produce balanced
wines with wonderful aromas, expressive
fruit flavors and structured tannins. He is
committed to these rugged vineyards for their
climate and topography.
Dave Guffy started
making wine at Hess
Collection Winery in
1999. As a native Californian he is particularly committed to developing wines that truly
reflect the California style. “My goal is to
make ripe, fruit-forward California-style
wines with both power and elegance. The

Hess Collection Winery
has distinguished itself
as a producer of premium Cabernet Sauvignon and Chardonnay.

$79.95 per person, plus tax and gratuity.

Sunday, June 8 and 15
Bubbles and Jazz Sunday Brunch
11 a.m.-3 p.m.
Enjoy the extravagance of
Champagne in the daylight
hours — an opportunity to sample, nibble and indulge. Chefattended action stations, oysters
on the half shell, sides of
smoked salmon, rich roasts, savory seafood
dishes, mounds of fresh berries, tropical fruits,
pasta preparations, baby vegetables, a pastry
buffet, and more are presented against a backdrop of ice sculptures and live piano music.
Sparkling, the perfect wine to go with the
many specialties of Sunday brunch.

$21.95 per person, plus tax and gratuity.
Schedule continues on page 5
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Eat, Drink, Laugh

“Earning raves....”

NATALIE’S IS OPEN 7 DAYS A WEEK ALL SEASON!
Please join us at our award-winning restaurant
DINNER SERVED EVERY EVENING
5:30 – 9:30 P.M. (last reservation)
Choose the dining style that
suits your mood and appetite:
• A la Carte Dinner Menu
• Four-course Saisonnier Tasting Menu ($55)
• Four-course Grand Lobster/Homard Grand
Crû Menu (market price)
• Bar Menu of lighter suppers (served daily
except Thursday) Relax with gourmet
comfort food like lobster mac & cheese,
sushi, fresh oysters, or a gourmet burger
with French truffle fries.

SPECIAL DINING EVENTS EVERY WEEK
TUESDAY NIGHTS: Oysters and More
Fresh oysters $1 each, plus other raw-bar items.
THURSDAY NIGHTS: Tapas Night
A wide variety of Spanish delights, plus a great
selection of Spanish white and red wines. You’re
welcome to combine tapas with selections from the
A la Carte Dinner Menu.
SUNDAY BRUNCH: Gourmet Buffet with Live Jazz
Served 9:30 a.m. to 2 p.m. Unlimited buffet
selections. ($23 including nonalcoholic drinks)
SUNDAY NIGHTS: Vive la France! Three-course
Classic French Menu ($39) A la Carte Dinner Menu
also available.

LET’S MEET IN NATALIE’S BAR
Opens at 5 p.m. every evening.
Come enjoy our award-winning
Sunset Cocktails with complimentary
hors d’oeuvres between 5 and 6 p.m.

83 BAYVIEW STREET, CAMDEN
207-236-7008 • 800-236-4266
www.camdenharbourinn.com

Join us for Flight Night at Natalie’s, 5 to 7 p.m., Wednesday, June 11
4
F

Schedule continued from page 3

Monday-Friday, June 9-13
Flight Nights in the Breakwater
Lounge
5-7 p.m.
Each night features a different flight of wine
with complimentary chef’s canapés, a guest
wine professional to talk about the wines and
live jazz. No reservations are taken; join in
with good wine, good food and a good time
in the Breakwater Lounge.

Flights range from $10 to $15 for three
glasses of wine (2 oz. each)

Thursday, June 12
Riedel Glass Demonstration

6 p.m.

Claus Riedel (ninth generation) changed the
world of wine with his revolutionary concept
of functional stemware. He was the first in
history to recognize the effect of a glass

Friday, June 13
Spanish Wine, Tapas and Flamenco
7-10 p.m.
This night mixes all the
colors of Spain into one
fantastic evening as we
create a club atmosphere
to showcase the quality
and versatility of the
vibrant wines, food and
music of Spain. The event
will feature Juanito Pascual, whom National Public Radio calls “one of the
hottest flamenco guitarists

shape on the perception and
pleasure of drinking wine.
Georg Riedel (10th generation) further developed the
concept that the delivery of
the wine’s “message”
depends on the form of the
glass. Doug Cohn of Riedel
will lead us through a flight of four wines in
Riedel stemware from the Extreme Series in
an informal seminar. Tasters can
see for themselves
how the correct
choice of glass
enhances the flavors of the wine. Purchasing the flight of
wine will include the Riedel glassware.
Everyone is encouraged to restister early as
these Riedel Glass demos are very popular.

$31.95 per person, plus tax and gratuity.

to emerge in recent years.” This is a walkaround tasting reception showcasing a feast
of new-wave Spanish wines matched with
chef-attended action stations of tapas and
complemented by fiery
flamenco guitar and
dancing entertainment.
Spanish wines
are going through an
unprecedented period of
success. Attendees will
see why Spain is the
world’s premier emerging wine region.

$59.95 per person, plus
tax and gratuity.

Saturday, June 14
A Tour of Italy in Seven Glasses
with Riccardo Legnaro
6:30 p.m.
Seven wines that trace the heritage of
Italy’s great winemaking roots will be presented by Italian wine expert Riccardo
Legnaro from Padua, Italy. Legnaro’s
warm, personable style mixed with his
extensive knowledge of Italian wines (and
many things Italian) makes for an evening
of relaxed enjoyment and knowledge.
Tasters will start the evening with a toast
featuring an award-winning Italian
sparkling wine and local artisan cheeses.
Then attendees will enjoy wines from many
regions, north and south, as Riccardo leads
us through this tasting tour of Italy. This
evening will explore not only native varietals, but also new international styles.

$28.95 per person, plus tax.
and gratuity.
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Shop Downtown Rockland!

Give your home

WOW!
gifts • bath boutique • home accents • decorative hardware
403 Main Street, Rockland • 9-5 MON.-SAT. • 594-5333

www.handleithardware.com

cards • toys
gourmet kitchenware

435 main street • rockland • 594-9246
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in
Good
Company

• Large Selection of
Wine and Beer
• Knowledgeable Staff
• Special Orders of
Any Size

Tuesdays – Sundays
from 4:30 pm
Back Room Reservations Requested
for parties of 8 or more

415 Main Street, Rockland
207-593-9110

• Case Price Discounts
• Open 7 Days
• On Site Parking
wine@midcoast.com
www.thewineseller.biz
15 Tillson Ave.,
Rockland
207-594-2621

www.ingoodcompanymaine.com
•

wine

•

food

•

friends

•
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Grand Vintner’s Dinner —
Saturday, June 7

T

he Hess Collection Winery’s steep
mountain vineyards rise nearly 2,000
feet above the floor of California’s Napa
Valley. Hess is committed to these rugged
vineyards for their climate and topography.
Dave Guffy started making wine at Hess Collection Winery in 1999. As a native Californian he is particularly committed to developing
wines that truly reflect the California style.
Guffy is in the vineyards year-round, from
pruning through leaf removal,
cutting the crop loads and deciding just when to pick the grapes
to ensure the best expression of a
particular vineyard.
“In the ’90s, winemakers woke
up and realized that the best wines
always start in the vineyards,” he
says. “I learned very early that I
have to walk the vines.” During
the weeks leading up to the vin- Dave Guffy
tage and during harvest, Guffy spends at least
half his time in the vineyards. “It isn’t just
the grapes. I need to see the health of the vineyards and what shape everything is in,” he said.
“Then during harvest, I continually taste the
grapes to keep an eye on the maturity of flavors and tannins.”

Visit our showroom

Sampling a variety of
wines while working in
restaurants as a food science
student at Cal Poly, San Luis
Obispo first sparked Dave’s
interest in wine. To learn more, he worked a
harvest at a small Santa Cruz Mountain winery and decided to shift to the enology and
viticulture program at Fresno State.
In 1990, Kendall-Jackson was building its
Cambria winery and Guffy was hired as assistant winemaker. In 1992, Guffy
was named winemaker.
Since 1999, Guffy has overseen all winemaking for The
Hess Collection. “As a student I
loved Cabernet, especially from
the Napa Valley, and it inspired
me to go into winemaking. Now,
I’m literally on top of Napa,
making mountain Cabernets.
Mountain fruit is different from
valley floor fruit— and so are the wines. They
are structured, complex, rich wines, with distinctive tannins, ageability, and concentrated fruit.”
The ongoing lure for Guffy is the combination of farming and food science. A Calicontinued page 9
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fixtures, faucets, furniture
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interactive setting.

relaxing environment.

Come see for yourself…

Showroom Open Monday—Friday, 9 a.m.—5 p.m.
And always by appointment
143 Maverick Street, Rockland
207-594-3291 • www.fixturesme.com
A DIVISION OF A.M. PLUMBING & HEATING, INC.
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A Tour of Italian Wines —
Saturday, June 14

R

iccardo Legnaro is the vice president of
Palm Bay Imports and has been in
charge of the company’s Italian wine portfolio for the past nine years.
He grew up in Padua, a
town outside ofVenice, the
capital of Veneto, and
attended the School of
Technical Design in Padua. The Veneto is one of
the most northern of the 20 Riccardo Legnaro
regions of Italy, and as a native of the region,
Legnaro knows its wines well.
From 1975 to 1982, Legnaro worked in the
hotel industry in various capacities at, among
other locations, the Royal Bath Hotel in
Bournemouth, England, and the Park Hotel
in Frankfurt, Germany. He was also wine
steward on board the QE II for three years
and worked at Windows on the World in New
York City for five years.
Italians, Legnaro says, know how to drink

Hess Coll. Winery, continued from p. 8

fornia native who grew up in San Jose, he
spent summers with his grandparents on a
500-acre Kansas farm. “The farming aspect

wine — without all the fuss.
Wine in Italy is something
for everyday drinking. There
are more than one million
vineyards in all of the
regions, including those that are little family vineyards where wine is made just for
home use and for guests.
But with thousands of years of viticulture
behind it, the Italian wine world is changing
region by region, says Legnaro. “What we
drink is different in each region. So what you
drink is regional, but that’s changing. It’s a
whole new different style of wine from Italy
now, and we have the best food wine in the
world. . . . In Italy, wine is really about food.”
The fastest growing category of Italian
wine in the U.S. is Prosecco, says Legnaro,
but Chianti, made from the Sangiovese grape,
is also an important wine. Both of these
wines, says Legnaro, are made to be enjoyed
with just the right attitude — the Italian way.
“It’s a state of mind, a joy of life, that’s what
the Italians have.”
of wine has a primal challenge about it and
it’s the same with winemaking — you can
never know everything. Every year the challenge is to do it better than the year before.”

Pairs
well
with
Maine
367 Youngtown Road
Lincolnville, Maine 04849
207-763-4478
www.mainewine.com

. . . even better with seafood.
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FROM IMPRESSIONISM TO MODERNISM
American Paintings from the Farnsworth Art Museum, 1885–1935

June 21, 2008, through February 1, 2009

FARNSWORTH ART MUSEUM
16 Museum Street, Rockland, ME • farnsworthmuseum.org • 207-596-6457
Max Kuehne, Rockport Harbor, Maine (detail), 1919, oil on canvas

MICHAEL

GOOD
G A L L E RY
WORKS BY RENOWNED
AMERICAN AND
EUROPEAN ARTISTS

Please join us for our 7th annual
Please join us for our 7th annual

Summer Celebration
Summer
Celebration
Opening Reception
Opening
ThursdayReception
• July 17
Thursday
• July 12
4:30pm - 7:30pm
4:30pm - 7:30pm

Jewelry ˝ Sculpture ˝ Pottery ˝ Fine Art ˝ Accessories
Uncommon art for your body & your surroundings.

MICHAEL GOOD GALLERY • 325 Commercial St. (Rt. 1) • Rockport • 236-9619
GALLERY OPEN — MONDAY-FRIDAY 10AM-4PM
M
ALSO OPEN SATURDAYS IN SUMMER! 10AM-4PM
10
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artlett Woods Retirement
Community has everything you’re looking for: large
bright and airy apartments,
the privacy only found in a
small intimate community,
two bedroom units even
when only one requires special assistance, and of course,
its famous “pets are welcome” policy.
Bartlett Woods Retirement
Community is midcoast
Maine’s most accommodating
choice for either independent
or assisted living. Choose
from a variety of apartment
or cottage options.

Midcoast Maine’s Most Inviting Retirement Community
207.594.2745 (ext. 3) • info@bartlettwoods.com
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Summer Wine Fest 2008

June 6-15 Program Schedule

All Summer Wine Festival events are at the Samoset Resort except the June 6
opening night. For reservations, call 594-2511 or visit www.summerwinefest.com.

Friday, June 6
Kick-Off Grand Tasting Reception at
the Farnsworth Museum
7-9:30 p.m.

experiencing a lavish assortment of hors
d’oeuvres. It couldn’t be better as you amble
from station to station getting a sense of
today’s vin scene, all in view of picturesque
Penobscot Bay. Whether you’re a seasoned
expert or an intrigued novice, winery representatives will welcome you as they mix useful knowledge with samples of their craft.
But remember, tickets for the Grand Tasting
are limited and will sell quickly. Avoid disappointment; order your tickets online today.

Join us for a spectacular summer evening of wine,
jazz and art on the lawn of the Farnsworth Art
Museum in downtown Rockland as we kick off
the opening of the second annual Summer Wine
Fest. The Grand Tasting will feature favorite
Maine chefs at cooking stations, winery representatives, cheese makers, local wine retailers,
$69.95 per person, plus tax and gratuity.
and the opportunity to stroll through all of
the Farnsworth’s buildings and exhibits,
“Cow” by Alex Katz
open only toWine Festival attendees for this
special night. In celebrating Maine’s role in
American art, the Farnsworth Museum
offers a nationally recognized collection of
American art in elegantly appointed galleries. Maine’s uniquely pivotal role in our
cultural history, particularly the visual arts,
makes the Farnsworth one of the premier
regional museums in the country.
The Grand Tasting reception is the
perfect opportunity for wine, food and
art lovers to come together and get
acquainted with the latest food trends by

Saturday, June 7
Hess Collection Winery Grand
Vintner’s Dinner with
Winemaker Dave Guffy
Reception at 6 p.m. with Passed Chef’s
Canapés
Four-Course Dinner at 7 p.m.
The Hess Collection Winery was founded on
Donald Hess’ belief that great wines come
from vineyards of distinction. Hess’ steep
mountain vineyards rise nearly 2,000 feet
above the valley floor and produce balanced
wines with wonderful aromas, expressive
fruit flavors and structured tannins. He is
committed to these rugged vineyards for their
climate and topography.
Dave Guffy started
making wine at Hess
Collection Winery in
1999. As a native Californian he is particularly committed to developing wines that truly
reflect the California style. “My goal is to
make ripe, fruit-forward California-style
wines with both power and elegance. The

Hess Collection Winery
has distinguished itself
as a producer of premium Cabernet Sauvignon and Chardonnay.

$79.95 per person, plus tax and gratuity.

Sunday, June 8 and 15
Bubbles and Jazz Sunday Brunch
11 a.m.-3 p.m.
Enjoy the extravagance of
Champagne in the daylight
hours — an opportunity to sample, nibble and indulge. Chefattended action stations, oysters
on the half shell, sides of
smoked salmon, rich roasts, savory seafood
dishes, mounds of fresh berries, tropical fruits,
pasta preparations, baby vegetables, a pastry
buffet, and more are presented against a backdrop of ice sculptures and live piano music.
Sparkling, the perfect wine to go with the
many specialties of Sunday brunch.

$21.95 per person, plus tax and gratuity.
Schedule continues on page 5
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Eat, Drink, Laugh

“Earning raves....”

NATALIE’S IS OPEN 7 DAYS A WEEK ALL SEASON!
Please join us at our award-winning restaurant
DINNER SERVED EVERY EVENING
5:30 – 9:30 P.M. (last reservation)
Choose the dining style that
suits your mood and appetite:
• A la Carte Dinner Menu
• Four-course Saisonnier Tasting Menu ($55)
• Four-course Grand Lobster/Homard Grand
Crû Menu (market price)
• Bar Menu of lighter suppers (served daily
except Thursday) Relax with gourmet
comfort food like lobster mac & cheese,
sushi, fresh oysters, or a gourmet burger
with French truffle fries.

SPECIAL DINING EVENTS EVERY WEEK
TUESDAY NIGHTS: Oysters and More
Fresh oysters $1 each, plus other raw-bar items.
THURSDAY NIGHTS: Tapas Night
A wide variety of Spanish delights, plus a great
selection of Spanish white and red wines. You’re
welcome to combine tapas with selections from the
A la Carte Dinner Menu.
SUNDAY BRUNCH: Gourmet Buffet with Live Jazz
Served 9:30 a.m. to 2 p.m. Unlimited buffet
selections. ($23 including nonalcoholic drinks)
SUNDAY NIGHTS: Vive la France! Three-course
Classic French Menu ($39) A la Carte Dinner Menu
also available.

LET’S MEET IN NATALIE’S BAR
Opens at 5 p.m. every evening.
Come enjoy our award-winning
Sunset Cocktails with complimentary
hors d’oeuvres between 5 and 6 p.m.

83 BAYVIEW STREET, CAMDEN
207-236-7008 • 800-236-4266
www.camdenharbourinn.com

Join us for Flight Night at Natalie’s, 5 to 7 p.m., Wednesday, June 11
4
F

Schedule continued from page 3

Monday-Friday, June 9-13
Flight Nights in the Breakwater
Lounge
5-7 p.m.
Each night features a different flight of wine
with complimentary chef’s canapés, a guest
wine professional to talk about the wines and
live jazz. No reservations are taken; join in
with good wine, good food and a good time
in the Breakwater Lounge.

Flights range from $10 to $15 for three
glasses of wine (2 oz. each)

Thursday, June 12
Riedel Glass Demonstration

6 p.m.

Claus Riedel (ninth generation) changed the
world of wine with his revolutionary concept
of functional stemware. He was the first in
history to recognize the effect of a glass

Friday, June 13
Spanish Wine, Tapas and Flamenco
7-10 p.m.
This night mixes all the
colors of Spain into one
fantastic evening as we
create a club atmosphere
to showcase the quality
and versatility of the
vibrant wines, food and
music of Spain. The event
will feature Juanito Pascual, whom National Public Radio calls “one of the
hottest flamenco guitarists

shape on the perception and
pleasure of drinking wine.
Georg Riedel (10th generation) further developed the
concept that the delivery of
the wine’s “message”
depends on the form of the
glass. Doug Cohn of Riedel
will lead us through a flight of four wines in
Riedel stemware from the Extreme Series in
an informal seminar. Tasters can
see for themselves
how the correct
choice of glass
enhances the flavors of the wine. Purchasing the flight of
wine will include the Riedel glassware.
Everyone is encouraged to restister early as
these Riedel Glass demos are very popular.

$31.95 per person, plus tax and gratuity.

to emerge in recent years.” This is a walkaround tasting reception showcasing a feast
of new-wave Spanish wines matched with
chef-attended action stations of tapas and
complemented by fiery
flamenco guitar and
dancing entertainment.
Spanish wines
are going through an
unprecedented period of
success. Attendees will
see why Spain is the
world’s premier emerging wine region.

$59.95 per person, plus
tax and gratuity.

Saturday, June 14
A Tour of Italy in Seven Glasses
with Riccardo Legnaro
6:30 p.m.
Seven wines that trace the heritage of
Italy’s great winemaking roots will be presented by Italian wine expert Riccardo
Legnaro from Padua, Italy. Legnaro’s
warm, personable style mixed with his
extensive knowledge of Italian wines (and
many things Italian) makes for an evening
of relaxed enjoyment and knowledge.
Tasters will start the evening with a toast
featuring an award-winning Italian
sparkling wine and local artisan cheeses.
Then attendees will enjoy wines from many
regions, north and south, as Riccardo leads
us through this tasting tour of Italy. This
evening will explore not only native varietals, but also new international styles.

$28.95 per person, plus tax.
and gratuity.
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Shop Downtown Rockland!

Give your home

WOW!
gifts • bath boutique • home accents • decorative hardware
403 Main Street, Rockland • 9-5 MON.-SAT. • 594-5333
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435 main street • rockland • 594-9246
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in
Good
Company

• Large Selection of
Wine and Beer
• Knowledgeable Staff
• Special Orders of
Any Size

Tuesdays – Sundays
from 4:30 pm
Back Room Reservations Requested
for parties of 8 or more

415 Main Street, Rockland
207-593-9110

• Case Price Discounts
• Open 7 Days
• On Site Parking
wine@midcoast.com
www.thewineseller.biz
15 Tillson Ave.,
Rockland
207-594-2621
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Grand Vintner’s Dinner —
Saturday, June 7

T

he Hess Collection Winery’s steep
mountain vineyards rise nearly 2,000
feet above the floor of California’s Napa
Valley. Hess is committed to these rugged
vineyards for their climate and topography.
Dave Guffy started making wine at Hess Collection Winery in 1999. As a native Californian he is particularly committed to developing
wines that truly reflect the California style.
Guffy is in the vineyards year-round, from
pruning through leaf removal,
cutting the crop loads and deciding just when to pick the grapes
to ensure the best expression of a
particular vineyard.
“In the ’90s, winemakers woke
up and realized that the best wines
always start in the vineyards,” he
says. “I learned very early that I
have to walk the vines.” During
the weeks leading up to the vin- Dave Guffy
tage and during harvest, Guffy spends at least
half his time in the vineyards. “It isn’t just
the grapes. I need to see the health of the vineyards and what shape everything is in,” he said.
“Then during harvest, I continually taste the
grapes to keep an eye on the maturity of flavors and tannins.”

Visit our showroom

Sampling a variety of
wines while working in
restaurants as a food science
student at Cal Poly, San Luis
Obispo first sparked Dave’s
interest in wine. To learn more, he worked a
harvest at a small Santa Cruz Mountain winery and decided to shift to the enology and
viticulture program at Fresno State.
In 1990, Kendall-Jackson was building its
Cambria winery and Guffy was hired as assistant winemaker. In 1992, Guffy
was named winemaker.
Since 1999, Guffy has overseen all winemaking for The
Hess Collection. “As a student I
loved Cabernet, especially from
the Napa Valley, and it inspired
me to go into winemaking. Now,
I’m literally on top of Napa,
making mountain Cabernets.
Mountain fruit is different from
valley floor fruit— and so are the wines. They
are structured, complex, rich wines, with distinctive tannins, ageability, and concentrated fruit.”
The ongoing lure for Guffy is the combination of farming and food science. A Calicontinued page 9
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relaxing environment.

Come see for yourself…

Showroom Open Monday—Friday, 9 a.m.—5 p.m.
And always by appointment
143 Maverick Street, Rockland
207-594-3291 • www.fixturesme.com
A DIVISION OF A.M. PLUMBING & HEATING, INC.
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A Tour of Italian Wines —
Saturday, June 14

R

iccardo Legnaro is the vice president of
Palm Bay Imports and has been in
charge of the company’s Italian wine portfolio for the past nine years.
He grew up in Padua, a
town outside ofVenice, the
capital of Veneto, and
attended the School of
Technical Design in Padua. The Veneto is one of
the most northern of the 20 Riccardo Legnaro
regions of Italy, and as a native of the region,
Legnaro knows its wines well.
From 1975 to 1982, Legnaro worked in the
hotel industry in various capacities at, among
other locations, the Royal Bath Hotel in
Bournemouth, England, and the Park Hotel
in Frankfurt, Germany. He was also wine
steward on board the QE II for three years
and worked at Windows on the World in New
York City for five years.
Italians, Legnaro says, know how to drink

Hess Coll. Winery, continued from p. 8

fornia native who grew up in San Jose, he
spent summers with his grandparents on a
500-acre Kansas farm. “The farming aspect

wine — without all the fuss.
Wine in Italy is something
for everyday drinking. There
are more than one million
vineyards in all of the
regions, including those that are little family vineyards where wine is made just for
home use and for guests.
But with thousands of years of viticulture
behind it, the Italian wine world is changing
region by region, says Legnaro. “What we
drink is different in each region. So what you
drink is regional, but that’s changing. It’s a
whole new different style of wine from Italy
now, and we have the best food wine in the
world. . . . In Italy, wine is really about food.”
The fastest growing category of Italian
wine in the U.S. is Prosecco, says Legnaro,
but Chianti, made from the Sangiovese grape,
is also an important wine. Both of these
wines, says Legnaro, are made to be enjoyed
with just the right attitude — the Italian way.
“It’s a state of mind, a joy of life, that’s what
the Italians have.”
of wine has a primal challenge about it and
it’s the same with winemaking — you can
never know everything. Every year the challenge is to do it better than the year before.”

Pairs
well
with
Maine
367 Youngtown Road
Lincolnville, Maine 04849
207-763-4478
www.mainewine.com

. . . even better with seafood.
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FROM IMPRESSIONISM TO MODERNISM
American Paintings from the Farnsworth Art Museum, 1885–1935

June 21, 2008, through February 1, 2009

FARNSWORTH ART MUSEUM
16 Museum Street, Rockland, ME • farnsworthmuseum.org • 207-596-6457
Max Kuehne, Rockport Harbor, Maine (detail), 1919, oil on canvas

MICHAEL

GOOD
G A L L E RY
WORKS BY RENOWNED
AMERICAN AND
EUROPEAN ARTISTS

Please join us for our 7th annual
Please join us for our 7th annual

Summer Celebration
Summer
Celebration
Opening Reception
Opening
ThursdayReception
• July 17
Thursday
• July 12
4:30pm - 7:30pm
4:30pm - 7:30pm

Jewelry ˝ Sculpture ˝ Pottery ˝ Fine Art ˝ Accessories
Uncommon art for your body & your surroundings.

MICHAEL GOOD GALLERY • 325 Commercial St. (Rt. 1) • Rockport • 236-9619
GALLERY OPEN — MONDAY-FRIDAY 10AM-4PM
M
ALSO OPEN SATURDAYS IN SUMMER! 10AM-4PM
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